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Vegetable based creamy food and process therefor 



(54) 

(57) A creamy food comprising vegetable matter as 
the main texture and mouthfeel imparting component. 
The creamy food comprises up to 78 percent vegetable 
matter, 1 - 15 % oil, and 0 - 5 % starch. Pumpkin is the 
preferred vegetable due to its non-gritty texture and 
bland flavor capable of assuming other desired flavors. 
The product has a wide range of applications due to its 



texture, mouthfeel, and stability. It can be flavored and 
colored as desired, and provides a rich-tasting product 
of superior texture while being low in fat and/or calories 
and nutritionally rich. According to a preferred aspect of 
the process, components are added in a special order 
and processed using means for allowing water to be re- 
leased from the vegetable matter. 
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Description 

FIELD OF INVENTION 



example, pumpkin, as a base. * ' Ch 33 3 cond,ment - util ™9 vegetable matter, such as, for 

BACKGROUND 



' Slal., U.S. Pa^Nos. ^f^^fa^^^^ ^ 
as an optional flavoring ingredient Ho»ever no T ? !f """^ ™ y use sma " amounls <* P™PW" 

as an alternative to conventional mayonnaise anrt JZ. . ™™' 0lel For "ample, a vegetable based condiment 
consumer. Moreover, a ^^Tb^^^S^'^^^^^^^^^ 
tiona, counterparts »ould be vv.lcomX £Z!™ IS "** comparable to its conv.n- 

: ^rco~^ 

E^Sr™ " ^ imenfo " - ■«"» >° - «„ed h m. refcvan, „ by 

[0O, 3] 'n<^P-en,speci fl ca,ic.andc,a l ms,a,,par,sa„dperc e n,a g esa,eb y „eigh,,„n,e S so, h e™,s.sp,c,,ed. 
SUMMARY OF THE INVENTION 

-™^p^^^ 

as powder, is used as the main texture and mouthful 1 1 ' h may be USed ,n natural form - as P"™-, or 
beans, zucchini, tomato, and potato may Se used The vTS. 9 ^T^" Ve9<3tab,eS SUCh 35 pum P kin ' s ^ ash - 
weight %. The creamy food comoris J *nH cf 1, ^ " erab * pr6Sent in amounts of U P » 78 

and shelf-stable form Condon ead s Ts 2? $ ^ iS SUitab ' e f ° r St ° rage in «ozen, 
for baked goods, beverages, soups ^^^^'-T^ P ates - ™"9* 

present invention. P P enhancers are Incl ^ed among the creamy foods contemplated by the 

squash, cucumber, zucchini, pepper, tomato, potato, S^S^^T Ve96,ab,eS " U * 33 

~ ^™ re^dtrnTl =2T ~» ~ — ■ * " 

ditional components. The process can be carried out fn f Si I ? ? " S ° 33 l ° hydrate theSe and ad " 

performed in a kettle with LtinuoS^^SS. PfeS3, " homo 9 enizer and - Pn*wb* 
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DETAILED DESCRIPTION OF INVENTION 
[0017] Theve g etab.e b ase« 

Invention, which is made from main ingredients which are ^^^J^^^ZZ. sauces, maLdes, 
invention include, but are not limited to, a wide variety of condiments, or ingredients for a 

nutrition contributions. Vegetables including ^ n 'JS^^T^ we attorn oes were found to be ac- 

^Ct a^ue —m» -a p,easam n^a, parcan, based on <ba 

I0019I Tha la, »,l pra,a,ab,y be prasan, in amoun* 3^^°^* P pK can, C .ha wa,gh, 

art for this purpose and will preferably be starches, g urr* g^^tS-J^^" 9 ums that ma * be US6d 
these. Rice starch is the preferred effective 

und^^ 

0 to 5 percent starch, preferab.y 1 to these 
the weight of the total compost, are ^^tT^^^l^^, the gums will be dissolved or dispersed 
; materials also have a viscosity-increasing effect on the composition, lypiccu.y, a 

in the oil or the water phase to avoid clumping. materials known to 

[0021] The preferred P^«*"« ,nver ,on w,H be s,^co. e and^awed w^ ^ ^ ^ 

binds metals so they do not promote oxidat.on. The pH of the ^ e ^P^JP J wjtn the lowest 

etable matter, such as vitamins A, C, D, E, and Iron. nrAfnfrP H veaetable due to its unique non-gritty, pulpy 

ingredients, produc.ngavanety of flavors, wh.ch are as versaxiie re | a tivelv low in fat. Pumpkin in any 

ss is high in Vitamin A and its substitution for fat or oil ^J^^^^^^^ tne present invention. 
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*™e^=^ 

such as Ti0 2 9 Pumpkin color becomes more difficult to mask with colorants 

• SratST^S 000 °' * S PreSe "' '""•» ™» *• P'^ed ,o be S ui,ab,e lor storage in 

'0 [0027] The following are solutions that have been discovered unexpectedly. 

" ^"ttS 

of bound water). The best mode contemplated bv thTtnvJnr ^ J" PUre6d ve 9 etables ( decr ease amount 
» shear mixer with congous recircuTa^e .STS 2 feleaSe " * ° f * h * 

may also be used for release of water from vegetables P " homo 9 enizer ' and similar means 

- Add vegetables and liquids among the first components in the mixture 

Gums need to be hydrated separately. 

- Titanium dioxide is best added when dispersed in oil 

- Vinegar and salt should be added after the starches and gums are fully hydrated 

texture This may be accomS~ 
[0028] The following are by way of example and are not meant to be limiting in any way. 
3S EXAMPLE T Vegetable Based Condiment Products 

organofeptic q ua»ties. Lettuce ^^Z^T^TZ^T'. ? T" '° " ,9xlural and 

« purrees of the present invention as moisture, flavor, vitamins C and A and qualifies as vegetable matter for 

[00301 Th °'° l '°^^9e^lama,a,basedeondiman,,o r mu l a,^ S wareprepa,ed,o,,es,in g bva C on 5 umarn a n. 



Ingredients 



Liquid Soybean Oil 1 

Xanthan Gum 

Carrageenan Gum 

Vinegar 

Rice Starch 

Salt (NaCI) 

Lemon Juice Concentrate 
Sodium Benzoate 

P-60 Emulsrfier, available From Ruger Chem Under TWEEN 60 brand 
TiQ 2 , dry 



Percent in Formula 



"Southwest Fiesta" 



10.00 
0.370 
0.110 
4.500 
2.000 
2.000 
0.160 
0.100 
0.270 
1.500 



13.500 
0.370 
0.110 
4.500 
2.000 
2.000 
0.160 
0.100 
0.270 
1.500 
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(continued) 



Ingredients 



Percent in Formula 



Black Pepper, ground 
Onion Powder 
Garlic Powder 

EDTA, available from Ciba-Geigy 
Red Bell Pepper Puree 
Lettuce Juice 
Water, de ionized 

Roast Flavor, available from Hasegawa 
Sugar, fine granulated 
Tomato Paste, 26 % solids 
Chili Powder, dark 
Pimiento Puree 
Green Pepper Puree 
Pumpkin 

Cilantro Spice Cap, available From McCormick 
Cumin Spice Cap, available From McCormick 
Coriander Seed, ground 
Basil Spice Cap, available From McCormick 
Celery Seed, Spice Cap, available From McCormick 
Nutmeg, Spice Cap, available From McCormick 
Red Pepper Spice Cap, available From McCormick 
Oregano, Mexican, ground 
Clove Spice Cap, available From McCormick 
Ginger Spice Cap, available From McCormick 
Cor n Syrup 42DE, available From CASCO . 

[0031] General Procedure for Preparation of Spreads: 

1 All pureed or diced vegetables and liquids were placed in a mixing vesseL 

completely. 

7 Vinegar was added and mixing was continued for about 1 minute. 

m Po— A So*waa, Fiaeta - SE^S^ST^^^- 

LeunwaThereeutaotconauma ' — .J^S^-I^.-^^ Tl-^ 
tabbed based on a tarn use teein o « ^^^"^ pumpki „ and vegetable baaad lormulatrone ware 
prodeots to ba sianifroantly superior to F ~^°™" b ™, . £, a P condim8 „,. Tasta and appaaranoa wars rated 



^Formulation A 


Formulation B 


"Southwest Fiesta" 


"Garden Blend" 


0.060 
2.430 


3000 


0.173 




0.010 


0.010 


5.000 


5.000 


5.000 






0 640 


0.750 




1 3.000 




9.360 


8 ' 


1 .440 




9.000 




8.000 




24.000 


35.000 


0.020 








0.017 




0.009 




0.009 




0.013 




0.005 




0.025 






0.080 




0.090 


0.642 


4.800 
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EXAMPLE 2 Marinade 

[0033! ™~*-P'sP-°ns.ra,es,headvan,ageo^ 
Procedure: 

EXAMPLE 3. Process to, Producing a Garden Blend Condiment 
3a 

SCSI'S ^ ^P-P^^racirouia.ion^aWau^Mode, 

S3 crxr,^^^^^^ 

wee ncreased ,o medium, a, approximately hall ,h. maTmum spel Pl " M Th ° P '° palter speKl 

UdL L ;=^ 

epeed was increased lo Ih, maximum propeller settino Z »Toom^,« T ve 9 elabtes Tl "> P'°Pe»er 

etable matter end is used to hydrate the other ingSnif COmpOS '"° n 18 m "t »"»' 1= 'Pleased Iron, the veg- 

KS ?»o^;r,h' Ca " yada f a " erth8S ' ar0h is ""IV9ela.inlzedorhydrated 
[0044] Vinegar is added 

Sir3EiS-~i=~ 

in the process, or lo, 6 lo 7 minutes i, a colloic I rrtlfii ,Z7toZ <"™°'°'™ m.nutes il no colloid mill is involved 
(0047, ^P^P^^accon^nce^^sExamplewaslound.oheacceptahlewhenlestedhycc.sumers. 



gap. the less shear is ellected In this vanatio, o SfpTa 11"° """"''T Can be T *= ««> 

at 5.5 pounds pe, minute. Colloid mill pioooss^g mayTe mo!e pXri? 0 004 " Ches «■ ,he «« '« 

3c. 

iriur^^Sr imPar,in3 8 d9S,rabte " *" >— * ™» - .o sparge , „,h nitrogen Th fe 
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I0 OSO, As Cher a«ema*es. a coiidd mi,,. press, homogenize, or the iiKe couid be used to expe, wa.e, trom the 
io Claims 

M 2 The creamy toed according ,o cfcim 1 , therein said vegetabie »«« is selected ,rom ihe group consisting o, 
pumpkin, squash, beans, zucchini, tomato, and potato. 
3 The creamy food according to claim 1 , further comprising oil. 

2 o 4 . Thecreamyfoodaccordingto^ 

of natural vegetable form, puree, and powder. 
5. The creamy tood according .o Cain, 1. which can da atced in a term seiacad trom the group consisting o, ra-rig- 

erated, frozen, and shelf-stable. 
€ The creamy food according to claim 1 , further comprising stabilizers. 

30 8. A creamy condiment comprising vegetable matter as a base. 

9 The creamy condiment according to claim 8, herein said vegetable matter is seiected from the group consisting 
of pumpkin, squash, beans, zucchini, tomato, and potato. 
35 10. The creamy condiment according to claim 8, further comprising oil. 

11 The creamy condiment according to claim 8, wherein said vegetable matter is in a form se.ected from the group 
consisting of natural vegetable form, puree, and powder. 
• ,2. Tha craamy condiman, according to Cairn 8. which can ba stored in a torn, saiectad ftcm the grdup consisting o, 
refrigerated, frozen, and shelf-stable. 
13. The creamy condiment according to claim 8, further comprising stabilizers. 
4 s 14. The creamy condiment according to claim 8, wherein said vegetable matter is present in amounts of up to 78 % 
by weight. 

15. A pumpkin based condiment composition comprising pumpkin, starch, and oil. 
so 16. The composition according to claim 15, wherein said pumpkin is present in amounts up to about 78 % based on 
the weight of said composition. 
,7. The composition o, Cain, , 5. wh.rein said starch » present in amount, C about 0 % to about 5 % based on ,ha 
weight of said composition. 

55 , 8 . The compost o, c B im ,5. wherein said o„ is present in amounts o, about , % to about 1. « based on ,h. 
weight of said composition. 
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XSSSSSESL'* - ^ ~- * * <°™ — - 9™P listing o, 

all components. 9 ,r0m sa,d ve 9etable matter so as to evenly hydrate 

* S SSTSSSSr 22 ' * e,e " ™ a " s ~ *°~ *■» - •"»• «**g - conoid 

"•™ e P--^ 9 'oc^ 2 3,whe reh5aM , n9red ,^ arop ,^ i „ a ^ tewan ^ ln ^ s ^ reuia ^ 
as. Too process according ,o ciaim 22, wherein said vegetabie rrtaher is added M amortg other orients. 
26. The process aooording ,o claim 22, farther comprising addition ol water in stages. 

^n^esT^ 
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